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Abstract

This study was conducted to investigate the influence of feeding illite(yellow soil component) on
meat quality of pork. 40 pigs were fed with commercial formulated feed (control group) and 1% illite
added feed(treatment group). Pigs grown up to 100~110kg of weight were slaughtered in commercial
abattoir, After chilling for 24hours, samples were collected from M, longissimus dorsi muscle, and
stored at 4+1°C for analyses. The physico-chemical properties was determined during storage days
as follows. Ultimate pH was not significantly different between control and treatment(pH 5.58 and
5.60, respectively). Water-holding capacity measured using filter paper press method of the treatment
group was slightly higher than that of the control group. Cooking loss of freatment group were
significantly lower than that of the control group at 1 and 7 days(p<0.05). Shear force between
control and treatment group was not different. L*- and a*-value were not significantly different
between the two groups(p>0.05), but b*-value of treatment group was lower than that of the control

group (p<0.05).

The drip loss of all samples was increased with storage days, and that of the

treatment group was significantly lower than that of the control at 1 and 3 day storage. Meat color
measured using NPPC pork quality standards was not significantly different between the two
groups(p>0.05), but marbling content of the treatment group was significantly higher than that of
the control group(p<0.05). Sensory characteristics of flavor, taste and tenderness did not show
significant differences(p>0.05), but juiciness of the treatment group showed higher value than that

of the control group(p<0.05).
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Table 1. Characteristics of loin from pig fed
on different feed

Groups
Measurements
Control Treatment
pH 558+0.11 560+0.13
WHC' (%) 4985+556 51.82+822
Cooking loss(%)
1 day 32414176 3128+187°
7 day 29314245 2736+281°
Shear force(kg)
1 day 3.74+0.88 3.82+0.79
7 day 318+0.35 311+0.66
Control : The pork fed on commercial feed.

Treatment : The pork fed on commercial feed

and illite(1%).
'WHC : Water-holding capacity
**Within same rows, means with different super-
scripts are significantly different(p<0.05).
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Table 2. L*, a* and b*-value of loin from pig
fed on different feed

Groups
Measurements
Control Treatment
Lightness(L*) 55.22+2.09 54.17+243
redness(a*) 13.04+0388 1291+075
yellowness(b*)  329+057° 2824067
Control : The pork fed on commercial feed.

Treatment : The pork fed on commercial feed and
ilite(1%).
*® Within same rows, means with different super-
scripts are significantly different (p<0.05).
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Fig. 1. Change in drip loss(%) of loin of pig
fed on different feed during storage at 4C £1C.
Control : The pork fed on commercial feed.
Treatment : The pork fed on commercial feed
and illite(1%).
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Table 3. Sensory evaluation of loin from pig
fed on different feed

Groups
Measurements
Control Treatment
NPPC standards
(Raw meat)
- Meat Color! 2.83+037 298+0.34

- Marbling content® 2.30+0.66* 2.73+0.75°

Panel test®

(Cooked meat)

- Flavor 315+044 322+031
- Taste 3.35+0.26 3.37%0.28
- Tenderness 385+043 357+058
- Juiciness 2.87+040° 3.26+040°

Control : The pork fed on commercial feed.

Treatment : The pork fed on commercial feed

and illite(1%).

* Within same rows, means with different su-
perscripts are significantly different(p<0.05).

! Meat color(1:Pale pinkish gray, 3:Reddish pink,
5:Dark purplish red).

? Marbling content(1:Devoid to practically de-
void, 3:Small to modest, 5:Moderately abun-
dant or more)

® Means based on a 5-point scale(5=Exedllent,
1="Poor)
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